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Routine Food

HARMINDER SINGH 4/1/2009
BRADY KWIK PANTRY

7919 N 60TH ST
MILWAUKEE,WI

The following list of violations of the Wisconsin Administrative Code as adopted by reference in the Milwaukee Code

of Ordinances Chapter 68, and/or other City ordinance(s) must be corrected as soon as possible but not later than the
date specified. A re-inspection fee may be assessed if the violation is not corrected by that date. An inspection fee may
be charged for any repeat violations.

Fee Amount: $78.00

Code Number Description of Violation Correct By
3-302.11 There are shell eggs being stored over the milk and juice in the reach-in 4/15/2009
cooler.

All food must be protected from cross-contamination.
Properly store shelled eggs belong the ready-to eat food.

3-701.11 There are distress T.V. dinners noted in the reach-in freezer. 4/15/2009
There is a rotten head of lettuce noted in the meat display case.
Food that is unsafe, adulterated or not from an approved source must be
discarded.

4-501.11 The metal racks in the case are peeling and rusty. 4/15/2009
Remove the rusty deteriorating racks from service.
Provide NSF approved storage racks.

4-602.11 There is a build-up of debris noted on the surfaces of the slicer, hot 4/15/2009
chocolate machine and the ice machine.
Food-contact surfaces of equipment must be cleaned as required.

5-103.11 There is not any hot water available at the hand washing sink in the 4/15/2009
restroom.
Provide an adequate water supply.
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The hand washing sink in the hot dog prep area is being block. 4/15/2009
Handsink was not available for use. Make sure the handsink is always

available.

There is not any soap at the hand washing sink in the establishment. 4/15/2009
Make sure all handsinks are supplied with soap.

There are not any single service towels available at the hand washing sink 4/15/2009

in the establishment.
Provide single service toweling for all handsinks.

There is a lot of clutter and debris noted on the premises: soiled towels 4/15/2009
under the utensil washing sink, boxes and garbage on the floor behind the

counter and under the ice machine, junk in the cabinet drawers and a

abandon T.V. and soda racks on the outer premises. Remove all

unnecessary items from the premises. Any items kept MUST be stored

neatly 6-8 inches off of the floor away from the walls.

Clean and maintain the outer premises.

On 4/1/2009, | served these orders upon HARMINDER SINGH by leaving this report with

Inspector Signature (Inspector 1D:2) Operator Signature
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